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The current paper is part of a complex study: “Designing an information system for 
monitoring the traceability of the pig meat production”.  
In the European Union (EU) product safety and product quality represent basic conditions for 
international trade. In order to fulfill those requirements, all actors across the supply chain 
must implement a system capable to tracking and tracing a particular unit located within the 
supply chain; this goal could be achieved implementing an association of a flow of 
information with the physical flow of goods. In the EU were developed and implemented 
some standards and protocols for Food Quality Assurance Schemes (QAS) elaborated by 
various groups and organizations1. The project aims in to develop an informational system for 
monitoring the traceability in the pig meat production in order to improve the product quality 
and to ensure the food safety. The main activities of the project have in total 20 months, 
starting from August 2008 and ending in March 2009 as it follows: (1) Study concerning the 
state of knowledge, the legislative and practical needs of national and international 
traceability in pork meat production and it’s monitoring. (2) Modeling the overall information 
system for monitoring traceability in pork meat production. (3) Detailed modeling of the 
information system to monitor the traceability of beef and pork production. (4) Developing 
and implementing the pilot project (January 2010 - March 2010). The main results of the first 
activity were materialized in articles presented in different international conferences and 
magazines. In the first activity the members of the project designed the site of the project 
trasabilitate.ase.ro, in order to stay in touch with all the people interested of the project’s 
objective. The most important results of the second activity were three work-shops with 
themes related to traceability where people from the pig meat sector gathered and discussed 
the problems of the sector. In this way the project was promoted and the members of the 
project collected questioners necessary and useful in order to design a system adapted to their 
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